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Seiring berkembangnya industri obat bahan alam Indonesia, maka sangat 
dibutuhkan bahan baku simplisia dan ekstrak yang terstandar supaya 
mutunya terjamin, hal ini berkaitan dengan zat identitas, fingerprint, dan 
komposisi kandungan kimia yang spesifikasinya berdasarkan standarisasi 
dalam monografi Indonesia. Buah naga merah (Hylocereus polyrhizus) 
merupakan tanaman yang simplisia maupun ekstraknya termasuk yang 
belum ada parameter standarisasinya. Buah naga merah (Hylocereus 
polyrhizus) yang termasuk dalam suku Cactaceae ini, telah banyak 
dibudidayakan di Indonesia dan semakin populer di masyarakat, selain itu 
buah naga merah mengandung senyawa kimia yang bermanfaat bagi 
kesehatan, seperti vitamin C, vitamin A, vitamin E dan flavonoid yang 
mampu menurunkan tekanan darah, kadar kolesterol, kadar gula darah dan 
mencegah terjadinya kanker. Berkaitan dengan banyaknya manfaat dari 
buah naga merah dalam pengobatan, maka penting sekali dilakukan 
standarisasi terhadap simplisia dan ekstrak buah naga merah yang meliputi 
parameter-parameter standarisasi seperti tercantum didalam monografi 
Indonesia. Sehubungan dengan hal tersebut, maka pada penelitian ini 
dilakukan standarisasi terhadap simplisia dan ekstrak buah naga merah 
(Hylocereus polyrhizus) yang meliputi pemeriksaan karakterisasi  
mikroskopik, mutu fisik berdasarkan organoleptis, parameter spesifik dan 
non-spesifik, karakterisasi pola kromatogram berdasarkan kromatografi 
lapis tipis, serta penetapan kadar flavonoid total dengan metode 
spektrofotometri UV-Vis secara kolorimetri. Tujuan dari penelitian ini 





naga merah (Hylocereus polyrhizus) yang dapat digunakan sebagai acuan 
standarisasi didalam monografi Indonesia. Hasil pengamatan karakteristik 
simplisia buah naga merah secara mikroskopik yaitu terlihat adanya berkas 
pembuluh dengan penebalan bentuk tangga, kristal prisma dan kristal 
rapida. Ekstrak kental diperoleh dengan metode maserasi menggunakan 
etanol 96% dan diuapkan dengan menggunakan Rotary evaporator. Hasil 
pengamatan standarisasi simplisia buah naga merah didapatkan nilai 
standarisasi kadar susut pengeringan ≤ 6,53 %, kadar air ≤ 5,11%, kadar abu 
total ≤ 7,90%, kadar abu tidak larut asam ≤7,56%, kadar abu larut air 
≤7,09%, kadar sari yang larut dalam air ≥ 38,26 %, kadar sari larut etanol  ≥ 
41,36 %, sedangkan nilai standarisasi untuk ekstrak buah naga merah 
didapatkan hasil kadar susut pengeringan ≤ 6,09%, kadar air ≤ 6,45%, kadar 
abu total ≤ 3,09%, kadar abu tidak larut asam ≤ 3,04%, kadar abu larut air ≤ 
3,21%, kadar sari larut air ≥ 64,96%,  dan kadar sari larut etanol ≥ 71,16%. 
Hasil skrining fitokimia terhadap simplisia dan ekstrak buah naga merah 
mengandung flavonoid. Hasil karakteristik profil kromatogram dengan 
menggunakan fase gerak metanol:kloroform (3:1) didapatkan harga Rf 
0,67;0,68, dengan pembanding kuersetin memiliki harga Rf 0,68. Hasil 
penetapan kadar flavonoid total ekstrak buah naga merah (Hylocereus 
polyrhizus)dari masing daerah Malang sebesar 1,82 %, Banyuwangi 2,19 %, 
dan Pasuruan 3,03 %. 
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As the development of the industry of natural medicine Indonesia, urgently 
needed simplicia and extracts are standardized so that quality is assured, it 
relates to the identity of the substance, fingerprint, chemical content and 
composition of the specifications listed in the monograph Indonesia. Red 
dragon fruit (Hylocereus polyrhizus) is a plant of simplicia and extracts no 
standardization of parameters that have not been listed in the monograph 
Indonesia. Red dragon fruit (Hylocereus polyrhizus) were included in this 
Cactaceae tribe, has been widely cultivated in Indonesia and increasingly 
popular in the community, in addition to the red dragon fruit contains 
chemical compounds that are beneficial to health, such as vitamin C, 
vitamin A, vitamin E and flavonoids can lower blood pressure, cholesterol 
levels, blood sugar levels and prevent cancer. With regard to the many 
benefits of a red dragon fruit in the treatment, it is important to have 
standardization of simplicia and extract of red dragon fruit which include 
standardization parameters as specified in the monograph Indonesia. In 
connection with these two, in this study had been done standardization of 
simplicia and extracts of red dragon fruit (Hylocereus polyrhizus) which 
includes the examination of microscopic characterization, physical quality 
based on organoleptic, specific parameters and non-specific, 
characterization chromatogram pattern based thin-layer chromatography, 
and the determination total flavonoid content by UV-Vis spectrophotometry 
methods are colorimetric. The purpose of this study was to obtain a standard 





that can be used as a reference for standardization in the monograph 
Indonesia. The observation of the characteristics of red dragon fruit 
simplicia that microscopically visible presence of tissue transporter with a 
thickening of the stairs, crystal prisms and crystal rapida. Viscous extract 
was obtained by maceration method using 96% ethanol and evaporated by 
using a Rotary evaporator. The observation of standardized simplicia of red 
dragon fruit obtained levels standardized drying shrinkage values ≤ 6.53%, 
water content value ≤ 5.11%, total ash content ≤ 7.90%, acid insoluble ash 
content ≤ 7.56%, water soluble ash content ≤ 7.09%, the levels of water 
soluble extract ≥ 38.26%, ethanol-soluble extract content ≥ 41.36%, while 
the value of standardization for red dragon fruit extract showed levels of 
drying shrinkage ≤ 6.09%, water content value ≤ 6.45%, total ash content ≤ 
3.09%, acid insoluble ash content ≤ 3.04%, water soluble ash content ≤ 
3.21%, water soluble extract content ≥ 64.96%, and the levels of ethanol 
soluble extract ≥ 71.16%. The results of phytochemical screening of 
simplicia and extracts of red dragon fruit contain flavonoids. Results 
chromatogram profile characteristics using a mobile phase of methanol: 
chloroform (3: 1) the price obtained Rf 0.67; 0.68, the price comparison 
quercetin has Rf 0.68. The results of the assay of total flavonoid extract of 
red dragon fruit (Hylocereus polyrhizus) of each region by 1.82% Malang, 
Banyuwangi 2.19%, and Pasuruan 3.03%. 
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